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Housekeepers'  Chat  Release  Monday , llovenbcr  10,1930 

NOT  FOR  PU3LICLITI01J 


S-alDject:  "Vegetables  to  Servo  With  Meats."  Pron  Bureau  of  Home  Economics, 
U.S.D.A. 


"Miss  Menu  Specialist,"  I  said  the  other  day,  "if  you  were  going 
to  ans^Tcr  a  question  like  this:  *W!iat  are  the  proper  vegetahles  to  serve 
with  various  neats?'  what  would  you  say?" 

"If  I  were  going  to  answer  that  question,"  said  the  Menu  Sp-cialist, 
"I  v/ould  say  a  nur.iber  of  things,  Aunt  Sarxiy." 

"Please,""!  said,  "will  you  ansv/er  it?     One  of  ny  listeners  v^ants  to 
know  what  vcgetahles  should  he  served  Y/ith  various  meats,  and  I  told  her 
I*d  ask  you.    Are  you  going  to  say  that  one  must  alv/ays  serve  peas  with 
lamh,  and  onions  with  hecf-steak,  and  cabbage  with  corn  beef?" 

"Indeed  I  oxi  not,"  said  the  Menu  Sl^ecialist,     "I'll  be  glad  to 
ansi<7or  your  question,  but  not  in  the  traditional  m.anner.    You  know, 
Aunt  Sar.riy,   some  people  seem  to  think  tho.t  if  they  have  ham,  they  r.iast 
ha.vc  sweet  potatoes.     On  some  tables,  lamb  and  peas  arc  as  inevitable 
as  day  and  night.     In  other  households,  if  the  m.embcrs  -^f  the  fpj-.iily 
sniff  fried  onions  v/hen  they  open  the  front  door,  they  arc  sure  there's 
going  to  be  beefsteak  for  dinner.     Isn't  that  true?" 

"Yes,  bat  what's  wrong  with  these  combinations?" 

"iTo thing,"  said  the  Menu  Specialist,     "They  are  all  good  combinations 
—  once  in  a  while.    ITq thing  in  the  world  the  matter  with  them,  except  that 
they  get  over-worked  in  some  households.     Then  meals  become  monotonous. 
There  are  no  surprises.    Every  family  needs  pleasant  surprises  in  its  meals, 
now  and  then. 

"ITow,  when  I'm  planning  what  vegetables  to  serve  with  certain  meats, 
I  go  at  it  somewhat  tliis  way.     Is  it  a  de li cat e-- flavored  meat,  or  does  it, 
have  a  decided  flavor  of  its  own?     Is  it  to  be  cooked  so  that  there  is  rich, 
savory  fat,  like  that  on  broiled  ckops,  served  with  it?     Or  is  it  chiefly 
lean,  like  cold  sliced  roast  meat?    Or  does  it  have  a  tasty  gravy  or  sauce 
with  it,  like  lanb  stew  or  fricasseed  chicken,  or  pot  roast  of  beef? 


"Let's  say  vze  are  having  roast  log  of  lanlD,  or  "broiled  lan'b  chops, 
for  dinner.     ?or  one  vegctalDle  ,  I  night  choose  a  plain  starch  kind — ^ 
hrovrriCd  potatoes,  baked  potatoes,  rice,  or  Jerusalem  artichokes.     7or  a 
second  vegetahle,  I'd  like  something  fresh,  with  a  rather  decided  flavor, 
such  as  cahhage,  Brussels  sprouts,  hrocolli,  Icale,  turnip  greens,  or 
spring  onions.     If  tonatoes  -\Ycre  plentiful,  I'd  have  tomatoes  sliced 
ra'7,  or  cooked  in  sor.ie  simple  \7sy  so  that  their  tartness  would  give  a 
pleasant  contrast  to  the  flavor  of  the  lam.h.     If  fresh  tomatoes  were  not 
in  season,  onions  hal^d  in  tonato  sauce  might  he  the  second  vegetable, 
Lettuce  salad,  with  a  piouant  dressing,  night  provide  the  leafy  vegetable 
in  this  menu.    Lamb  alwa;>^s  seem.s  to  call  for  a  spicy  -pickle,  or  highly 
flavored  .jelly  or  conserve,  also." 

I  didn't  have  the  heart  to  tell  the  Menu  Specialist  she  hadn*t 
even  mentioned  green  peas,  with  her  lamb  dinner.    After  all,  perhaps  it 
is  possible  to  serve  lamb  without  peas  —  although  I  know  som.c  people  v;ho 
wouldn't  think  of  it. 

"Supposing,"  I  smuggest cd  to  the  Menu  Specialist,  "supposing  that 
you  were  basing  a  meal  on  cold  sliced  m.eat.    What  vegetables  would  you 
serve  with  that?" 

"With  cold  sliced  meat,"  said  she,   "fried  or  creamed  potatoes,  po- 
tato chips,  or  spaghetti  and  tomato,  go  especia.lly  well.     To  balance 
this,  a  leafy  succulent  cooked  vegetable,  or  green  sala.d,  is  needed,  A 
fruit  —  such  as  scalloped  or  glazed  apples, or  broiled  peaches,  will  round 
the  TiOal  off, 

"Stev/s  and  crcar.-icd  m.cats  seem  to  dor.and  a  starchy  accomipaniment  in 
the  form,  of  toast,  or  duiirplings,  or  biscuits.    Or  rice,  hominjr,  or  po- 
tatoes, cooked  in  the  sirrplcst  possible  way.    Riced  potatoes,  with  a 
savory  beef  stew,  is  an  excellent  start  for  a  menu  —  followed  by  string 
beans  or  spinach,  for  greenness.     Slices  of  fried  pineapple  would  add 
just  the  crusty  texture  and  pleasant  sweet-sour  flo.vor  and  richness  to 
contrast  with  the  rest  of  the  meal. 

"If  you  are  serving  chicten,  veal,  or  sweetbreads,  you  Mcmt  to  en- 
joy their  delicate  flavor;   so  it's  best  to  accompany  themi  with  vegetable s 
of  delicate  flavor,    Fortunately,  we  have  so  noxiy  kinds  of  vegetables  that 
we  can  keep  the  balance  of  green  to  starchy,  sweet  to  sour,  soft  to  crisp, 
with  delicate  flavors  just  as  well  as  with  strong  flavors.  Vegetables 
which  go  with  these  delicate  flavored  meats,  to  perfection,  are  fresh 
green  peas,  new  string  beans,  new  carrots,   summ.er  squash,  cauliflower, 
r.:ushrooms,  cucumbers,  lima  beans,  and  corn  on  the  cob. 

"There,  Aunt  Sammy,  have  I  answered  your  question?    The  old  adage, 
^variety  is  the  spice  of  life,'  can  never  be  applied  to  anything  more 
s^ac  cess  fully  than  to  i:.ieal  planning," 

I  thanked  the  iCenu  S;pecialist  for  the  information  about  "Vegetables 
to  Servo  with  Meats."    I-To  wonder  she  can  plan  s^ach  appetizing  meals  for 
us  —  she  loiows  jj.st  how  to  go  about  it,  doesn't  she? 
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Beforc  I  left  the  Menu  Specialist,  she  gave  ne  an  excellent  sugges- 
tion for  a  luncheon,  cr  supper.     It's  a  rather  unusual  menu,     I'll  give  it 
to  you  now,  and  talk  ahout  it  afterwards:     Cheese  Dreams;  Sardines  served 
on  lettuce,  with  a  section  of  Lemon  on  the  side;  PoiD-overs;  Jellied 
Prunes  and  Crcajn;  and  Orange  cookies. 

Ihis  combination  of  Cheese  Droar::S  and  Sardines  on  Lettuce,  on  one 
plate,  is  served  occasionally  for  luncheon,  at  one  of  the  hotels  in 
TZashington,     It  seems  very  popular. 

Perhaps  I'd  hotter  tell  you  how  to  make  Cheese  Dreams,  heforc  I 
continue  with  corxients.    Here's  the  recipe,  for  Cheese  Dreams: 

Slice  "bread  thin.    Remove  the  crusts.    Without  buttering  the  bread,, 
nal^e  it  into  sandwiches  v/ith  thin  even  slices  of- American  cheese  as  the 
filling  and  a  sprinkling  of  salt  and  a  drop  or  two  of  tabasco  for  season- 
ing.   Melt  sufficient  butter  to  cover  the  bottom  of  a  smooth  skillet. 
Brown  the  sandwiches  delicately  on  both  sides.     Take  care  that  the  butter 
docs  not  becom.e  so  hot  that  it  brovms  the  sandwiches  before  the  bread  i  s 
heated  through  and  the  cheese  melted.     Sc^ve  the  cheese  dreams  at  once, 
v/ith  a  salad  of  vegetables  or  sardines. 

As  I  said  before.   Cheese  Drea'.is  and  Sardines  served  on  Lettuce 
are  a  popular  combination.     Ihey  would  mal^e  a  good  and  oasy-to-proparc 
su-pper  for  a  party  at  which  men  were  present,  or  a.s  the  main  part  of  a 
buffet  luncheon.    Svcry thing  but  frying  the  Cheese  Dreams  could  be  done 
ahead  of  time. 

You'll  find  recipes  for  Pop-overs  and  Orange  Cookies  in  the  Hadfo 
Cookbook. 

To  repeat  the  menu:  Cheese  Drems;  Sardines  served  on  Lettuce,  v/ith 
a  section  of  Lem.on  on  the  side;  Pop-overs;  Jellied  prunes  and  Crc^^jr.;  and 
0  r  ange  Co  o  ki  e  s . 

Tuesday:     "Making  IqC  Creom  at  H'^me." 


